[Biological availability of zinc in whole grain products with different phytate contents].
Due to its high phytate content, the bioavailability of zinc in whole meal cereal products is distinctly lower as compared to foods of animal origin. The effect of reducing the phytate content of cereal products made from rye and wheat on growth, zinc content of femur and blood serum, as well as on the activity of serum alkaline phosphatase was investigated during a 3-week feeding trial in growing rats. The reduction of phytate was achieved by controlling the phytase activity originally present in cereals. By these treatments, the molar phytic acid/zinc ratio in the cereal products was reduced from 27-37 to 3-18. The four parameters under investigation showed a significant improvement in zinc bioavailability with decreasing phytic acid/zinc ratios. The relevance of these results for man and the value of the molar phytic acid/zinc ratio as an indicator of the bioavailability of zinc in foods are discussed.